
8/2/2017 Food Establishment Inspection Report 

Food Establishment Inspection Report 
Pursuant to Title 25-A of the District of Columbia Municipal Regulations 

Health Rcgulatimr and Licen.fing Administration • Fond Sa{i!IV & Hrgrcnc ln.fpcctrnn Scrwccs Dhifion • 899 .Vorth Capito{ Strr!cl. NE • Washington. DC 20002 I 

Establishment Name~H'-!;~!.!I~S.!;C~A:..:.F.:E:..:.T.:E:.:.:R:.:.:IA'-!.... _____________ _ 

Address 200 INDEPENDENCE AVE SW 

City/State/Zip Code Washington. DC 20002 

Telephone (202) 205-5508 E-mail address doris cardenas~hhs.gov 

Date of Inspection 12 t19 tl2.!i... Time ln_!L:JQ_rM Time Out..Q.!_;lQ....PM _ 

License Holder Corporate Chefs Inc 

License/Customer No. 09313xxxx-70110220 

License Period_!Lr.QLj :!014 • JLJ1Q_j 2016 Type of Inspection Routine 

EstaJl!&shment Type: Restaurant Total Risk Category I D 2D 3D 40 sD 

... 

FOOOBORNE IUNESS RISK FACTORS AND PUBLIC HEALTH INTERVEHTIONS 
Comolanc• S~tv1 cos I R 

SUDifVIslon 

,!! OUT !.Person in marge p~e5ent, demonstrates knowtedge and 0 0 
Dtrforms duties 

IN .~ 2.Celtified Food Protection Mana~P.r 0 10 
EmDiovtt Health 

I I!! OUT i 
3.Management, food employee and conditional employee; 
know~ reSPOnsibilities. and rePO«tinq 

' 
I [I 0 I 

I 1M OUT 4.Prooer us. of restriction and exchlslon D 0 
I !!j OUT 5.PIOCedures lor re5110ndill4 to vomitinil and diarrheal events D D 

Good Hygienic Practices 
IN OUT NiO 6.Pro11tr eatin111. tasUnct. drinkri'IQ'. or tobacco use [I 10 
~ OUT NIO 1.No discharoo from*"" nos.. and mouth [I 1 0 

Control of Hands as a Vehicle of Contamination 
'IN OUT N/0 8.Hands clean and gi'Olltl1~ washed D 0 

!! OUT NIA N/0 , 
9.No bare hand contad with RTE foods or a pre-approved [I 0 alternate IJIOOI!dure PIQIItlly alowed 

IN \!!1 
tO .Adequate han6.¥ashing sinks properly suppled and [I D accessible 

APfi'OVtd Sourc. .. OUT It .Food obtained from~ source [I 0 
IN OUT NIA "''() 12.Food received at-lerr¥!erature D [I 

IN OllT 13.Food In OllOd condition. safe. and unadufterated D [I 

IN OUT ~ NiO 14.Required records available: shelstock tags, parasite 0 D destruction ·-· 
i Protection ltom Con~mlnallon 
111 OUT NIA tS.Food.seoarated and IJI(Itec:!ed 0 '0 

IN OUT NIA 16.Foock:ontact surfaces: cleaned and sanitized [I 0 

!! OOT 17.Proper disposition of returned, previously served, 0 0 reconditioned, and unsafe food 
Potentially Hazardous Food fTime/Tem(Mratvre Control for 

SafelV Foodi 
IN OUT NIA li\:i 18.PI'OIICI' cooltitlq time and temMr.ilures [I [J 

IN OUT NIA t.'O 19.Prooer reheatino DI'OCedures lor hot holdir:10 D D 
IN OUT NJA !110 20.Pmotr coofM time and tem~~tt.~~ture [I I [J 

!i OUT NIA N/0 2.t.Prootr hot holdin<t tem~eratures [I [J 

1N OUT NIA 22.Pn!oer cold holdina temoetatures 0 I [J 

IN OUT NIA NIO 23 .~ elate markino and di~NSition [I [I 
IN OUT N/A NIO 24.TIIIIt as a P!Jblic heallh control: JIIO(leflures and records [I [I 

Consumer Adv~ 
IN OUT NIA 25.Consurner adviSON DICMIIed lor raw or undercooted loads D JC 

HiGhlY Su~etotlble Pooulallons 
IN OUT NJ! 26Pasteuri%ed foods us.d: I)R)Iibited foods not offered 0 J D 

Chemkll 
IN OUT NIA 27.Food additives: aDilt'OYed and~ used 0 0 
IN OUT NIA 28.Toxic substances l:JICI)t~yJdentifiad. stored. and used 0 10 

Conformance with AWOV•d Procedures 

IN OUT !!'! 29.Compliance with variance, speciaized process. and HACCP D D ' plan 

http:l/doh.dc.gov/servic:e/food-safely email: food.safely@dc.gov 

Prlorltv Vtolations 14 I COS II I RIO 
Priority Foundation Violations 16 I cos II Jato 
Core Violations _ll tcosto I RIO 
Certified Food Protection Manager (CFPM) 

CFI'M#: 

CFPM Expiration Date: I I 

D.C. licensed trnsh or sohd waste contractor. 
Bulldm!! 

D.C licensed sewage & liqu1d waste transport contractor; 
Valle:i Proteins 

D C. licensed pesticide opemtor'contractor· 
Build in!! 

D.C. lrccnsed venulauon hood system cleaning contractor: 
Pntz Entemrises. Inc 

GOOO RETAIL PRACTICES 
compamc, s~tu• c-os R 

IN OUT 111'4 
IN OUT 
IN OUT NIA 

!!!. OUT 

IN OUT NIA NJO 
IN OUT NIA NIO 

IN OUT 

IN OUT 

IN OUT I 

~ OUT 

' I!! OUT NIA 
IN OUT 

IN OUT NIA ~Q 

!!! OUT 

!!! OUT 

IN M 
1'1 OUT NIA 

L OUT 

IN !!!£! 

!!!! OUT 

IN M 
!! OUT 
1H OUT 

IT!! OUT 
IN OUT 

~ OUT 
IN OUT 
IN • •n cumphomce 
N·A · ~~<~~•rrt,.,.btc 

Safe Food and Water 
30.Pasteuri2ed __4!9!1.$ used where reQuired [I 

lt,WatM and a from~ souree D 
32.Varlance obtained lor_~alized processing methods [I 

Food T•m~Mrature Control 
33.Proper cooing methods used; adequate equipment lor [I 
te~wre control 

34.Piant food prope1'f cooked lor hot holdin<) D 
35~ th1~ methods used 0 
36. Thermometers corovided and accurate 0 

Focid kltntlflcaUon 
37.Food IJCliPQitr labeled~ OIICJ•nal container D 

Prtvtntlon of Food Contamination 
38.1nsects. rodents. and animals no~~t D 
39.Contamlnation prevenled during food preparation, storage, 0 and disolar 
40.Pe~al cleanliness [J 

41.W~ cloths: propet!y used and stored D 
42.Washino fruits and vegetables [I 

Pf'OIIIff UH of Utensils 
43.1n.use UCensils~_stored D 
44.Utensils, equipment and linens: property stored, dried, and [I 

handled 
4~e/si!l~·service articles.~ stored and used [J 

46.Gioves used pf'Oill!lly 0 
Utensils. EC111111111tn~ and Vendi no 

47.Food and nonfood-contact surfaces cleanable properly 0 desi!lned. COil$lnJcled. and used 
48.Warewashing laciiU!$: installed, maintained, and used; test D 
~s 

49.Nonfood-i:lllltact surfaces dean D 
Phvl lcal F acllltles 

50. Hot and cold water ava~able: adequate p_ressure [I 

SI.Piumbir:~q installed; PIOI* backftow deviceS [I 

52..Sewa!lll and waste water properly disposed [I 

SJ.Toilet lacitities~constructed. sllCOiied. and cleaned [I 

54.Garbage and relus. properly disposed: faciities maintained [I 

55.PhrUal facilities installed. maintained. and clean [J 

~ate ventaation and Jqhtinq; deSIQIIaled areas Used 0 . OUT nUl '" <umplloncc 
COS • 'urrC'ttcd un·•he 

. NIO ""' observed 
k • rc~ \>iolation 

10 
to 
10 

[I 

[I 

D 
D 

lD 

[I 
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0 
0 
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D 
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0 
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https://dc.healthlnspections.uslwebadmin/DHD _ 431/lib/mod/inspection/paper/ _paper _food_inspection_report.cfm?inspectioniD=821245&wgu:d= 1367. .. 1/3 



81212017 

., 
~ 

Inspector (SiQnature) 

Food Establishment Inspection Report 

Jaime Hernandez 
(Print) 

607 
BadQe# 

12/29/2015 
Dale 

FSHISD_2015_3 

https:lldc.healthinspections .us/webadmin/DHD _ 431/lib/mod/inspection/paper/_paper _food_inspection_report.cfm?inspeclion 1D=821245&wguid=1367.. . 3l3 


